Ohmic heating is defined as a process where electric currents are passed through foods with the main purpose of heating them by internal energy generation (de Alwis and Fryer, 1990) . It has recently gained new interest because the products obtained are of clearly superior quality than those processed by conventional technologies. A pilot ohmic heater is to be tested for the continuous aseptic processing of strawberry pulps and jams (Fig. 1) . The fluid mechanics and the fluid residence time distribution (RTD) have been numerically simulated using Computational Fluid Dynamics (CFD) technique for a Newtonian (water) and a non-Newtonian fluid (industrial strawberry pulp) at different mass flow rates (from 0.5 to 2.0 kg/min). The rheology of the strawberry pulp was experimentally determined and fitted to the Herschel-Buckley model. Effect of temperature was considered in the range of industrial aseptic processing of fruit pulps (from 40 to 90 ºC). For all the conditions tested a steady solution of flow patterns was achieved, using Fluent TM software and considering a laminar flow. RTDs were determined defining a unit scalar at inlet an monitoring it value at the outlet. This led F-diagrams (Danckwerts, 1953) . The results show that the RTD is mainly affected by the inlet mass flow rate but not so significantly by the process temperature (Fig. 2) . Some shortcuts and dead zones were detected in the ohmic heater essentially for the Newtonian fluid. Hold-back values were calculated and it was concluded that the heater behaves like a piston flow but with a significant longitudinal dispersion Future work on optimisation of the operating conditions (mass flow rate and electric field) of the ohmic heater will take into account these hydrodynamic aspects.
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